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RECOMMENDED TEMP RANGES FOR FRESH FOOD 
 
 

Body Temperature 98º - bacteria grow best here 

45º Maximum acceptable temperature for storage of all perishable foods 

44º-50º Fruits (except bananas) vegetables and most other perishable products 

38º-45º Dairy products 

33º-38º Meat and fowl 

23º-30º Fish and shellfish 

0º - minus 20º Frozen foods 

Bacteria grow very fast in food containing protein.  Bacteria will spread from: 

 Person to person 

 Person to food 

 Food to person 

 Food to food 

 From unsanitary equipment, utensils or dishes 
Freezing foods does not kill bacteria.  It only arrests its growth and keeps the bacteria from multiplying. 


